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rule the melting point and the Zeiss butyro-refractometer reading at 40° are
sufficient, but in doubtful cases the saponification, iodine and Reichert-
Meissl numbers, etc., may be measured.
6. Sugars. — In most cases only saccharose is found in chocolate;
invert sugar, when present, is of negligible amount. In rare cases added
glucose may be present, and in milk chocolate lactose occurs.
(a) When saccharose alone is present, 13-024 grams of the powdered
chocolate are placed in a 100 c.c. flask and the same weight in a 200 c.c.
flask, each quantity being moistened with alcohol, treated with 75 c.c. of
cold water and frequently shaken during a period of about 45 minutes.
After clarifying, if necessary, with basic lead acetate and alumina cream,
each solution is made up to volume, filtered through a dry filter and polarised.
For the calculation it is necessary to know the volume v of the insoluble
matter contained in the half-normal weight, this being given by the formula :
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where a and b are the respective polarisations of the solutions in the 100
and 200 c.c. flasks. The true polarisation of the half-normal weight dissolved
in 100 c.c. will then be :
p =
100
The percentage of saccharose is equal to 2 P.
 (b)	When glucose and possibly invert sugar are present, the volume of
the insoluble matter is determined as in (a) and the analysis then carried
out as described for other saccharine products  (see Crystallised Fruit).
The solution is prepared with the precautions indicated in (a), a volume
of water being added above the mark equal to that of the insoluble matter
contained in the weight of substance used.    The saccharose is determined
by the Clerget method and the reducing sugars by means of Fehling's
solution, a sample of the glucose used in the manufacture being examined
when necessary.
 (c)	In milk chocolate, the saccharose and lactose are determined by the
methods given for condensed milk (see p. 33), allowance being made for
the volume of the insoluble matters determined as in (a).
7.	Dextrin. — When it is necessary to determine this, the method
indicated for flours (p. 63) is applied to the defatted and dried substance
(the residue from the extraction of the fatty matters, dried at 100°, may
be used, but the results are referred to the substance itself).
The difference between the reducing sugars found alter inversion of
the dextrin and those found in the determination of the sugars after inver-
sion of the saccharose is multiplied by 0-9 to obtain the amount of ddgtriiu
8.	Starch. — The  inversion  method  described  for flour   (p.  63)  is
employed.   From 5 to 10 grams of the substance are freed from fat by
extraction with petroleum ether or other suitable solvent and from sugars
(and dextrins) by treatment with 25% alcohoi   The glucose found, multi-
plied by 0-9, gives the quantity of starch,

